


BRUSSELS S P R O U T S * *
s w e e t  a n d  s p i c y  o k o n a m i  s a u c e  a n d  p e a n u t  c r u m b l e .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 900 

W A R M  GARLIC KNOTS 
t h r e e  k n o t s  t o p p e d  w i t h  g a r l i c  b u t t e r  w i t h  w a r m  c h e e s e  ‘ f o n d u e ’ .. . . . . . . . . . . . . .1000

CRAB C A K E
with tavern sauce. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1700

J A C K ’ S  F R E N C H  FRIED POTATOES
a house favorite,  subst i tute garl ic  & herb fr ies (+$2). . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  700

GROUPER F R I T T E R S
hushpuppies with an att i tude,  served with remoulade. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  900

S T E A K H O U S E  BACON
2 thick slabs of  applewood smoked bacon,  grab your fork and knife. . . . . . . . . . . . . .  1000

APPETIZERS

SALADS

CHOPPED S A L A D
a  h e a r t y  s a l a d  w i t h  c h o p p e d  v e g g i e s  a n d  a v o c a d o - r a n c h  d r e s s i n g .. . . . . . . . . . . . . 1500

ADD GRILLED CHICKEN, SLAB BACON, OR SHRIMP TO ANY SAL AD +6

SHRIMP  C O C K TA I L* 
f o u r  g e n t l y  p o a c h e d  a n d  p e e l e d 
s h r i m p ,  c h i l l e d  a n d  s e r v e d  w i t h 

c o c k t a i l  s a u c e  a n d  l e m o n
1500

CRUDITÉS &  D I P 
f r e s h  r a w  v e g e t a b l e s  d r e s s e d  i n 

o l i v e  o i l  a n d  s e a  s a l t ,  s e r v e d  w i t h 
a v o c a d o  m o u s s e

1500

TAVERN S A L A D
w h a t  c o u l d  b e  b e t t e r :  i c e b e r g ,  t o m a t o ,  r e d  o n i o n ,  b l u e  c h e e s e .. . . . . . . . . . . . . . . . . . 1400

GREEK S A L A D
a  c l a s s i c ,  w i t h  c u c u m b e r,  t o m a t o ,  o n i o n ,  o l i v e s ,  a n d  a  b i g  s l i c e  o f  f e t a .. . . . . 1500



VEGGIE BURGER
blackbean patty  with garl ic  aiol i ,  lettuce,  tomato,  avocado & crispy onions.. . . 1400 

BLT* 
thick cut  bacon,  lettuce,  heir loom tomato,  garl ic  aiol i  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 1500

SHRIMP BURGER* 
our classic  shrimp patty  with herby mayo,  lettuce and tomato.. . . . . . . . . . . . . . . . . . . . . . 1700

‘SURF  AND TURF ’ * 
t a v e r n  b u r g e r  a n d  a  s m a l l  s h r i m p  b u r g e r. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .2400

SANDWICHES
WITH FRIES (SUBSTITUTE GARLIC & HERB FRIES +2)

PLATES
CHICKEN M I L A N E S E 
chicken breast  pounded thin,  breaded and fr ied;  with an arugula salad.. . . . . . . 2200

CRAB C A K E S 
with tavern sauce and choice of  pet i te  tavern salad or  fr ies.. . . . . . . . . . . . . . . . . . . . . . . . 3300

G R I L L E D  MAHI 
t o p p e d  w i t h  h e r b y  b u t t e r,  w i t h  c h o i c e  o f  p e t i t e  t a v e r n  s a l a d  o r  f r i e s .. . . . . . 2900

FISH &  “ C H I P S ”  
freshly  battered haddock ,  served with french fr ies and  minted pea purée . . .2500

STEAK F R I T E S *  
coulotte  steak cooked medium, with french fr ies. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3700

DOUBLE TAVERN B U R G E R *
d o u b l e  m e a t,  d o u b l e  c h e e s e

2100

TAVERN B U R G E R * 
a m e r i c a n  c h e e s e ,  t a v e r n  s a u c e  a n d  g r i d d l e d  o n i o n

1600

N o  S u b s t i t u t i o n s .
We  o n l y  s p l i t  c h e c k s  e v e n l y  f o r  p a r t i e s  o f  7  o r  m o r e

W h i l e  w e  w i l l  d o  a l l  w e  c a n  t o  a c c o m m o d a t e  g u e s t s  w i t h  f o o d  i n t o l e r a n c e s  a n d  a l l e r g i e s ,
w e  a r e  u n a b l e  t o  g u a r a n t e e  t h a t  d i s h e s  w i l l  b e  c o m p l e t e l y  a l l e r g e n - f r e e .

* C o n t a i n s  r a w  o r  u n d e r c o o k e d  f o o d  p r o d u c t s .  C o n s u m i n g  r a w  o r  u n d e r c o o k e d  m e a t s ,
p o u l t r y,  s e a f o o d ,  s h e l l f i s h ,  o r  e g g s  m a y  i n c r e a s e  y o u r  r i s k  o f  f o o d b o r n e  i l l n e s s .

* *  C o n t a i n s  p e a n u t s  a n d / o r  t r e e  n u t s



M I L L E R  L I T E  5

B U D W E I S E R  5

A U S T I N  C I D E R  7 

DRAFT

N A R R A G A N S E T T  8

A L’ S  L A G E R  ( N A )  7

L I G H T

B
E

E
R M E D I U M HEAVY-

WEIGHTDRAFT 

MUNKLE

P i l s n e r  8 

DRAFT 

WESTBROOK
I PA  8

B E S T  D A Y  H A Z Y  I PA  ( N A )  7

AVERY’s
E l l i e ’s  B r o w n  A l e  7

GUINNESS 8

COCKTAILS
MARGARITA 13
t e q u i l a ,  a g a v e ,  l i m e ;  
t h e  w o r l d ’s  g r e a t e s t  m a r g a r i t a  r e c i p e
t r y  i t  w i t h  y o l a  m e z c a l  ( + 3 )

BEE’S  K N E E S  13 
gin,  lemon,  honey,  lavender 

SIESTA 13
tequi la,  campari ,  l ime,  grapefruit

PORCH T O R C H  12
a boozy bourbon slushie with jack rudy       
cocktai l  co.  sweet  tea syrup and fresh lemon

BROWN D E R B Y  14
bourbon,  grapefruit,  honey syrup; 
transported from Los Angeles

A P E R O L  SPRITZ 14 
the dr ink of  Venice:  aperol ,  prosecco,  c lub soda

JACK’S R U M  O L D  FA S H I O N E D  16
aged rum and dark sugar,  st irred with lots  of  
aromatic  bitters

H E M I N G W AY  DAIQUIRI 13
white rum, maraschino l iquer,  l ime,  grapefruit

HOUSE R E D  ( O N  TAP )
Tiamo,  ‘Barbera, ’  IT  11/33/60( 1L)

P I N O T  NOIR
O.P.P. ,  Wil lamette,  OR 14/42/63
GAMAY 
Les Ir is ,  Burgundy,  FR  12/36/54
CHIANTI CLASSICO 
Rocca di  Castagnol i ,  Tuscany,  IT   14/42/63
CABERNET S A U V I G N O N 
Eberle,  Paso Robles,  CA  17/51/78R

E
D

HOUSE  W H I T E  ( O N  TAP ) 
Ti a m o ,  ‘ P i n o t  G r i g i o , ’  I T  11/33/60( 1L)

S A U V I G N O N  BLANC 
G u y  A l l i o n ,  L o i r e ,  F R  13/39/59
CHENIN  B L A N C 
M a n o i r  d e  l a  T ê t e  R o u g e ,  L o i r e ,  F R  15/45/68 
VIOGNIER 
Te r r e  R o u g e ,  S i e r r a ,  C A  16/48/72
CHARDONNAY
Kn u t t e l ,  R u s s i a n  R i v e r,  C A  14/42/63W

H
IT

E

ROSE 13/39/59
SPARKLING ROSE   12/54O

T
H

E
R

PROSECCO   12/54

W I N EGLASS / H A L F LITER / BOT TLE

IRISH  C O F F E E  13
c o f f e e ,  t u l l a m o r e  d e w,  c a n e  s u g a r, 

g e n t l y  w h i p p e d  c r e a m


